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Solar Ypsi rocks Google Search Stories 


Have you glimpsed the Ypsi Food Co-op recently on na- 2011, in addition to the Co-op and the Bakery, there 
tional television? The solar installations on the Co-op an- are now solar installations on Adams STEM Academy, 
dRiver Street Bakery have been featured recently on the Ypsilanti city hall, a private rental property at 403 


Google Search Stories. If you haven’t seen it yet, here’s a South Huron, and the newest installation now under- 


link to the short, 2 minute video: 


way at the Corner Brewery. 


The Corner Brewery has just begun its installation of 


Solar Ypsi got its start here at the Co-op, with our original © 144 solar panels this month. A solar awning is cur- 
4 panel installation in 2005. Then it was expanded to 5, rently underway; the rest of the panels will be in- 
then 12, then 42 panels. Along the way, volunteer Dave stalled soon. These are a special hybrid kind of panel 
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Honoring Co-ops for ol years 


October is National Co-op Month — 
celebrated across the country for 
the past 81 years. Co-ops have 
been “green” from the beginning, 
originally conceived to address ris- 
ing food prices, justice, food quality, 
and an environment on the brink. 


Concern for community is a key 
principle of cooperatives. Our Co- 
op not only stocks the finest food & 
goods, but also participates in Solar 
Ypsi, the Local Honey Project, the 
Farmers Markets, Depot Town 


Dave Strenski installing solar which allow for the generation of electricity, 


panels on the Co-op roof as well as hot water. Owners Matt and Rene 


Greff hope that the entire solar array will be 
in place by the end of the year. 


J Strenski was inspired The output of all these installations are (or soon will 


to teach himself be) monitored in real time on Solar.Ypsi.org. Since 
solar technology and the Google Search Stories video was released, there 
then share it with have been more than 48,500 hits on the website! All 
the whole Ypsilanti 6 Ypsilanti sites were featured on the 2011 National 
community. By Solar Tour on October 1. 


events, and just about every local activ- stronger together 

ity with a goal of greater sustainability 

and good food. As one of Ypsi’s most coordinator or our general man- 
thriving businesses, we are expanding ager, Corinne Sikorski, or see our 
(again) to better serve you. trifold brochure (usually at the 
checkout counter) for more de- 


If you're already a member of YFC, con- 


gratulations! Take some time this tails about the benefits of mem- 


month to spread the word. If you bership. 

aren't, there's never been a better time All are welcome to join us at New 
to join in. Member Orientation on Saturday, 
Oct 15, 4pm for a short slide 


show and tour of the store! 


To find out more about Co-op mem- 
bership or volunteering, please ask any 
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October is Fair Trade Month 


Fair Trade certifying organiza- 


/ 


producers, paying promptly and Some of the Fair Trade 


FAIR TRADE 


<7 = tions function under a set of 
principles intended to 


fairly, supporting safe and 
empowering working conditions, 


Certification entities have very 
informative websites. Check 


protect farmers and produc- ensuring the rights of children, out the Fair Trade Federation, 


ers of goods. When you buy cultivating environmental stew- promoting North American 


from a Fair Trade Certified ardship, and respecting cultural organizations fully committed 


Cooperation 
Among Co-ops 

is a guiding 
principle. YFC 
supports co-ops like 
Fair Harvest and 


Equal Exchange 
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company, you know that 
these principles are being 
respected. The Fair Trade 
system of exchange seeks to 
create greater equity and 
partnership by: creating 
opportunities for socially and 
economically marginalized 


Local Vendor 


This month in honor of Co-op 
and Fair Trade Month, we are 
focusing on Fair Harvest jams. 
These jams are made from 
Michigan-grown fruit, and 
support the values of our Co- 
op: vibrant local economies, 
clean environment, strong 
community, and healthy food 
and lifestyles. 


Fair Harvest Preserves is a 
collaborative effort of the 11 
co-ops in the Great Lakes re- 
gion, with the help and exper- 
tise of Food for Thought in 
Honor, MI. 


These preserves are certified 
Fair Trade, certified organic, 
and produced from regional 
fruit. Fair Harvest is also a 
wonderful example of the 
sixth cooperative principle in 


identity, as well as developing 
transparent and accountable 
trade relationships, building 
capacity, and promotion. 


Guaranteed fair prices for com- 


modities like coffee make an 


enormous difference to growers 


in developing countries. 


to fair trade, at: 


and Fair Trade International at: 


Join us at Michigan Avenue 
branch of the Ypsilanti Library 
at 7pm on Monday 10/17 to 
learn more about Fair Trade! 
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— fair Harvest Jams 


action: “Cooperation Among 
Cooperatives.” 


By purchasing these jams, you 


can feel confident that you are 


showing your support for the 
domestic Fair Trade move- 
ment. Domestic Fair Trade is a 


movement rooted in the princi- 
ples of international Fair Trade, 


which requires that farmers 
are paid a fair and just wage. 
Domestic Fair Trade takes it 


one step beyond. It is based on 


the belief that, se 
together, we 
can help cre- 
ate a more just 
and holistic 


Delicious 
and good 
for all 


model of commerce by 
building on the values of 
Fair Trade, as well as the 
values of the organic and 
sustainable agricultural 
movements. 


Look for Fair Harvest jams 
in the jam section, cur- 
rently near our new dairy 
cooler. (As the store ex- 
pansion continues, prod- 


ucts may be moved.) 


Blueberry 
Preserves 


ee 
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Welcome New Employees: Hope T. and Sara W. 


New sweets baker and cashier, Hope Sara Wootke was a friend of our bulk 


Thomas (left) is a 4th generation co-op manager’s brother, who suggested 
worker: her father, grandfather and she’d love working at the Co-op. She 
great-grandfather were all active in the says her life is sprinkled with Star Wars 
cooperative movement in Michigan and references (her name looks like 
Kentucky. Her dad was the manager of “wookie,” and is similarly pronounced) 
the PawPaw Co-op during her childhood, though she’s not a fan. Sara is one of 
so she grew up around coops. (“My dad six Sara(h)s now working at YFC! 


is so proud,” she says.) Hope is a student 


Sara W. grew up in Manchester and 


at Washtenaw Community College received her BA from Grand Valley 


studying music production and engineer- state University in creative writing. She does love working 


ing, when she’s not working for YFC. at the Food Co-op! Plus it fits in with her goal to live and 


Welcome, Hope! eat more healthily. 


P asini Oct 1, 10am - 4pm is the tool that corporate forces of globalization use to demand pa A 
Annual Solar Tour consent for its actions. Discover the connections between independent 
Six sites in Ypsilanti will be featured on the annual national solar tour, 


including the Co-op and River Street Bakery. Stop by the Co-op to find 


media, protests, terror, isolation, fragmentation, and sustainability. 


Monday Oct 15 4:00-4:45pm 

New Member Orientation 

“Get to Know Your Co-op!” with a short slide show and a tour of the Food 
Co-op. All are invited. Get 12% off your groceries for attending! 


out more about renewable energy in Ypsilanti. 


Wednesday Oct 5, 6 - 9pm 

Grub Crawl sponsored by A2Y Chamber of Commerce 

Six downtown and Depot Town restaurants will be featured, including 
Aubree's, Cafe Ollie, Corner Brewery, Haab's, Harvest Kitchen, Sidetrack, 
plus the Ypsi Food Co-op! $20 ticket ($5 for kids age 12 and under). For 
tickets, contact Katie Jones at the Chamber at 734-214-0105. 


Monday Oct 17 7:00pm 

Fair Trade Panel at Ypsi District Library, 229 W Michigan Ave, 
“What Is Fair Trade?” Join Corinne Sikorski of the Ypsi Food Co-op and 
Doug Wilson of Maggie's Organics for a panel discussion on the meaning 
Thursday Oct 6, Potluck 6pm, Film 7:30pm of Fair Trade. Maggie's Organics has recently been named the first 
Film: “Fourth World War” at Growing Hope Center, 955 W 
Michigan Ave, Ypsilanti 

Immediately following the 69m Growing Hope Community Potluck—all 
are invited! Part of the Sustainability Film Series co-sponsored by YFC, 


certified fair trade apparel company in the USA. Ypsilanti is 
proud to be the home of Maggie's Organics! 


Growing Hope, and Transition Town Ypsi, the Fourth World War is a chal- 
lenging film showing everyday people fighting back against empire. Fear 


“Just Label it!” NOGA Campaign 


National Cooperative Grocers Association and a 
group of stakeholders, including Environmental 
Working Group, the Union of Concerned Scientists, 
Organic Valley, The Organic Center, the Center for 
Food Safety, Stonyfield Farm and others, have begun 
a Campaign to address the marginalization of 
organic food and farming and the expansion of 
genetic engineering in agriculture. 


Food producers, growers, parents, consumer 
groups, environmental organizations, faith-based 
institutions and many others are joining together on 


the campaign. The campaign’s goal is to call 
for the mandatory labeling of foods containing 
ingredients grown with genetic engineering. 
We have a right to know! 


Ypsi Food Coop will be sending out informa- 
tion on GMOs and a series of actions that 
individuals can take. One of the actions will 
involve sending a message to Washington 
calling for mandatory labeling of GMOs to 
respect the American public’s right to choose 
whether or not to buy foods containing GMOs. 


Ypsilanti Food Co-op 


General Manager 
Corinne Sikorski 
Corinne@ypsifoodcoop.org 


Editor 
Lisa Marshall Bashert 
lisa@ypsifoodcoop.org 


Special Thanks to: 


Newsletter contributors and 
all our coordinators, 
volunteers and members 
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Kale & Potato Soup with Local & Organic Cannellinis 


Now that cooler weather is here, 


EJ TEELE 


PEY 
ERA 


Prepare ahead: 


On Sale in October — Fair Trade brands! 


FRUUAL txcuant 
EQUAL EnCana 


Make the soup: 


it's time for savory soups and 
stews. But you can still use local 
ingredients! YFC always carries 
Michigan-grown, organic dried 


Sort and rinse dry Michigan cannellini 
beans (or select navy beans or great 
northern beans). Soak overnight, then 
lower heat and simmer until tender but 


Warm the olive oil in a large 
pot over medium heat; sauté 
the onion until translucent, 
about 5 minutes. Stirin the 


beans for hearty winter fare. 


2 tbsp olive oil 

1 onion, diced 

3/4 cup carrot, diced 

4 cloves garlic, minced 

3 cups chicken (or veggie) stock 

2 cups water 

1 cup white wine 

3 potatoes, diced 

1/2 tsp each chopped fresh 
rosemary, sage, thyme 

1 Ib dry cannellini beans, cooked 
until tender 


2 cups kale, chopped 
1 chili pepper, seeded and diced 
Salt & black pepper to taste 


still firm, about 1 hour. 


Local and organic food freshness 


all year round 


carrot and garlic, and cook for 
5 minutes more. 


Add in the potatoes, rosemary, 
sage, and thyme. Cover with 
the chicken stock, water, and 
white wine. Bring to a boil, then 
cover and simmer until the po- 
tatoes are tender, about 20 
minutes. 


Add the cooked cannellini 
beans, kale, chili pepper, and 
black pepper, and simmer, 
covered, for 30 more minutes. 


Replace the chicken broth with 
vegetable stock and this soup 
becomes a scrumptious vegan/ 
vegetarian main dish. 


